Great Beginnings Academy

Welcome
To the First WisLine Web Call of GBA!
November 21, 2006

Agenda for Today’s Call

+ Review of Reguirement
~ What's for Lunch
— What's for Breakfast
* Offer versus Serve
— What's the same
* Food Based Menu Planning
— What's different
* Traditional Food Based Menu Planning

» Enhanced Food Based Manu Planning
~ Lunch

— Breakiast

USDA'S Offer Versus Serve




What's for Lunch?

Stidents must be affered & luneh that eontaing The 5 foed Items at lunch inzlsde:

* fi oot iLems. .. & MeotMeat Allernate
# from the 4 lond components... & Grains/Brezds
# inat least the minimtm sering sizes for the + Vegetables/Fruits—two or more
apprapriale ageigrade group. servings of fifferentL kinds of
vegetables and/or fruits
The 4 food cempenanis at Juach are: o il
it
Lompouent Abbrevigtion
Meal/Meat Allernate MMa
Vegstables/Fruits ViF
Grains/Breads G
Mitk Milk

What'’s for Breakfast?

Breakfasts offered to students The 4 breakfast food ftems &re:

fpust contains 1 Iservingolmik

* 4food items; 2 1 serving of juice/Iruitivegetable

» [rom 3 or 4 fred components; 3 2 servings of grains/oreads (G/B)

« in 2t lezst the minitm serving & oR 2 servings of meatmest allernate (M/AMA)
sizes o the appropriate 4 ok | serving G/B and ] serving M/MA
age/prada proup. BR_An pquivalent combination of M/MA and G/2

Tha beeaktast foad compenants are; Agefg-aﬁc givups esteblished for breakfast:

* Milk

o Juics/Fruil/¥egetable (V/F}

* Grains/Breads {G/B)
ANDJOR

» Mest/Meat Allernate (M/MA)

» iges|-3
& Pragehioal [ages 3-d)
& Grades K12

What Is OVS?

a. An alternative way to start a
termis match?

b. Afood service style where
students serve themselves?

¢. A new way to offer more food
choices on school menus?

d. A system designed to decrease
food waste and give students
greater flexability?
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OVS: Who, When, and Where?

oVS I Who decides?

® Raquired for lunch at s Schoot foed euthority decides:
senior high schaols = whether to implement VS

« Optional at inch in lower . wher optinnal and in what
grade lavels grades

& Optional at breakdzst in = whether students balow high
all grades schaol can dectine 1 or 2 focd

items at Junch

# Students decide what foods to
decline

Reimbursable Lunches

{eneral requirements for OVS at lunch are:
# Schools must oifer al legst the minimum sefving sizes of all 5 food items,

« Students must select the mintmum number of items required
{at least 3 of 5.for senior high schook; 3 or 4 of 5 for lower grades). -

® Must teke full servings to count toward a refmbursable meal,

& May decline anv food item, including the entrée or milk.

» May take smaller portions of declined food items (dees nat affect price).
® Lunch must be priced 25 & unit.

e ——

Sample Lunch Menus zusr

Fooi ftms Food oo ligwk Foad Campoments

Lamgnz OR Tuce Pockst 1% 0z M/MA 4 SprghatliMealSauce & IHonHAA+
1xg 8B Bartie Bread OR Peaput 2 xvp BB

Grean Salid wstnaing Hop VP ‘Butter & Jelly 3andwich

Fresk Banang Half Yreup ¥ Toeser Salad wiisnssiog YacapViF

Chies ol Ki% M pint (8 ot} Apple - %nx_;pv.r?

Tamburger on Bun feay, 19202 MAMA + Ghaice of M Yaoimt (A B.2z)

st OR Chition 2o B Chicken Drumslicks OB [¥or A4

Kupgets wemre, Roll Cajun Fish Filet

Folpdo Rounds wisaag Houp YIF Srasuhed Rl 1y &R

Fruit Gocktall VP Carmt Sy withBip e WP

Canmeal Goakie Khrifruit Yacup VP

Choice of MER $epint (841 oz Bread Pudiling ]

Tiim Sty o M T Lhoicz: of ik % pinl (8 p2)

ecserd OR Bt § Cheese 2 g (VB

Burio whuin

Gpean Beans YiapVF

Peuches Vioup VT

Lot Venilta Fudifing

Choice of Wik ¥ pint (84 oz




Sample Lunch Menus &g

Food flews Food Componanls Food s Foadd Comapanenls
Lasgna DR TucD Focke!  2ozM/MA £ 1avgtB  Spaghollidleal Smute & 2oz WHA + 25 80
+ Y VT Broad DR PD & Jellv

Oreen Salsdw/imessing ¥ apTF Sundvrich

Iralian Bread PR Lo ] . Toased Sehd wlireesing M cup ViF

Bapana Hecap VI Frezh Apple. % apVF

Cholcn af Mk Y il (8 Nz} Ghusion nf Milk - Y pitd 48 o7)

Ramburgsr on Bun 0B Do MAlh + 2svg G/ BOQCricken Drumsticks 207 HAMA
Chicken Nuggets w/Eall . OR Gajan Fish Fiiet

Potain Ronneds wiCaimy  Yeeup VP w/Lemon

Fruil Gocklal Wep W Sweat Feas . LR

" Gatimixif Cuokie: T Carrol Scks wflip YioupVF

Clicice af Milk: Y pint (38 o2} Biced Pears Vi cup ViF

o ariinich papavesetie) 2 ce MM + g 678 o Qrsin Bol Lsa
OR #ean E Chease Sheicxaf il Ve gint (B )02}
Buntito wrsalsa

Oraen Beany - Yop¥F

Peach Slizes Yacup YA

Hico Pudding Ve 6B

Chaice oF Ml ¥ pint (it 73)

Combination Foods.at Lunch

{: How can & meal provide § food items from the 4 food
_components yet feature only 4 foads ot the menu?

A: One food is a combination food,

Food Jiona ou the mayn Focel Compionenls
Bean & Chesse Burita M/MA (beans, cheese)

G/B [tortilia}
Cheese Pizza HMA [oheese)

G/D ferusti

V/P (Lomato saiiee)
Chiicken Nupgets M/hA (£hicken)

(G2 (beeading)
Pork-Tegezabla Stir-Fre H/AA (pork)

VIF (vegetobies)

.+. and many more!

Tratesnst g Haged Wens Fi

Lunch Age/Grade Groups

Lunch meal patterns are established
for the following age/grade groups:

® Agesl-2
& Ages 3-4 (Preschool)
Grades K-3

Grades 4-12
Grades 7-12 (optional)

L]

GG muruvmtae




Lunch Age/Grade Groups

Lunch meal patterns are established
for the following age/grade groups:

® Agesl-2

& Ages 3-4 (Preschool)
e (Grades K-6

& (rades 7-12

® (rades X-8 (optional)

ER7S . s oo hasc o Paming

Grains/Breads at Lunch

Requfrements:
- & Daily minimum
+ Weelly minimum (G-day week)

Grains/Breads {servings}

Grade Per Day Fer Week
Ages 12 atleast 1 5
Ages 34 atleast] 8

k3 atleast1 8
412 atleast] 8
7-12 (optional) at least ] 10

T ———

Grains/Breads at Lunch

Requiremants:

& Daijy minimum

& Weekly minimum {5-day week)

# {rain-based desserts count (K-12)

Gralnis/Braads {servings}

Grade Fer Doy Per Week  Desserts
Ages1-2 at least 1% 5 do not count
Preschool at Jeast 1 8 4o not cotnt
K6 atleast] 12 up to Lday
7-12 atleastl 15 up te 1/day
K-3 {optional) =ztleasti 10 up to 1/day

11—




Offering Grains/Breads

at Lunch )

& Plan full servings of G/B so that, if a student
takes any G/B item, it counts.

« 12 /B food items are on a menu, make each 1
provide a full serving so that either 1 can count
toward OVS. Note: Bath G/B items still count
toward the weekly G/B requirement.

& Be sure o offer enough G/B servings to meet

the weeldy total.

BRI et

Counting Grains/Breads at

Linch

To count bie G/B cempanent:

& Student wust lake at least 1 full serving
separately or in a combinatier: food.

Sarving sizes vary with the fype of G/B!
+ | shice bread (n feast 25 ¢ o7 0.9 02)
# U4 bagle} {at lenst 25 g or 04 oz}

» ¥ cup rice, pasle, or cooked cereal

B ]

Example {Grades §-12):
Breaded Chicken Nuggets (2 2 M/MA, % =g 6/R)
‘Whole-{rain Roll (s 08}
‘Toseed Salad {44 ap Vi)
Diced Paars (4 cup V1)
Snice Cake isthes lood)
Ghoies of MK (% ping)
How many B/B can you sount1f 2
stugznt akes

= Roll, Salad, and Pears?

» Kuggels, Roll, and Milk?

& Xuggets, Salad, znd Coke?
« The somplate meaf?

Counting Grains/Breads

at Lunch

To count ona G/B componant:

+ Student must Laks at least [ full sarving
separalely or in 2 combination food.

Sarving sizes vary with the typa of G/B:
# 1 siice braad (a! leasl 26 g or 0.0 22)
+ lebage] (al least 25 gor 0.6 oz}

» V4 cop rice, pasta, covked cereal

rimed Faoe

Exutiple:
Breaded Chicken Nuggets {2 oz M/MA, Hnp O/8)
‘Whole-Grain Rell (1 avg /8)
Tossed Salad (7 eupViY)
Diced Pears (% cup WF)
Splee Cake
Choice of Milk % pint}

How many G/B ean yog cizlm

a student takes:

+ Roll, Salad, and Pears?

& Nuggets, Rell, and Milk?

* Nuggels, Salad, and Cake?

# The complets mesl?




Comparing Grains/Breads

[Grades 4-12)

Lasagna ............ Loz MMA + Chicken Noggets ... .. 2oz MALA +
LavgG/R + ¥ xvg G/B
Ve rap VP Whole-Grain Roll..... | svg 8/D

Ttatian Bread .. ......2% sg G/B Caryols with Dip .

Green Sulad .. .. Saoup ViF Cinnamen Pears .

Pears. . % op ¥ Cakmei Gonkde ...

Milk. . ooiveiveena Bz MILK Lhocolade Mikk. . .....

Haree many B/ B items? Hew mzny G/B fems?

What ceunts? What caunts?

Would chickan nuggats, milk, ard cockie be
2 teimbirsable maat?

RIS Tritoeatian oS tieza homlig - - -

Vegetables/ Fruits at Lunch

Requlrements:

# Two or mote different kinds daily

@ Planned serving size ot least Y cup
» Minimum daily amount

Daily minimums

Grads E |7/

Ages 1+2 & Preschool % cupfday
X3 i cupfday
412 ¥ cup/day

7-12 (opticnal} ¥ cup/day

TesgBaval Feadtiacd MaurBamsag L

Vegetables/Fruits at Lunch

Reqeirements:

» Two or more different kinds daily

# Planned serving size at least 1/8 cup
+ Minimum daify amount

» Weekly minimom {K-6, 6-day week)

Grode iF

Ages 1-2 & Preschool e sup/day

K6 % cup/day + ¥ cup/week
12 1 cup/day

K-3 {optional) Y4 oup/day

racne oyt R M P




Vegetable/Fruit Choices

at Lunch

To encourage students fo
selertV/H:

& Dffer lasty, eitrestive V/F
choices dafly

# Make any 3 V/F cholees
siyal or exeed the totzl
smount required to count
&5 2 V/F food items.

Examplas:
Choose 2 or more:

® Carrot and Celery Sticks w/ dip (3% cup)
# Totato Rounds w/ catsup (V% cup)

« Ganned Peaches (% cup)

» PFresh Banana (¥ medium = % cup)

What can & jourth-grader take to cfaim
BothV/F?

Counting Vegetables/Fruits at

Lunch

To count 1 V/F food dem:
& A student must take the fall serving

size offered (planned o be % cup ar

more sl any Y/F).

Fo eaunt botn ¥/F food items:
» A student muat toke at least 2

differeut V/F iwems totaling a Jezst the

daity minimem requirement for the
eomponent

Freanad [ord Basad

Exampie (Grades §-42):
Chicken Drumstichs
Rall with Buttar
Sweet Peas {4 cup)
Carrot Sticks {% cup)
Dicag Pears (V5 cup)
Milk
Haw many V/F cap you claim if &

stugant takes the foliowing as part
ol a reimbursable musl?

» Peasand carrot sticks?
» Pears only?
& Peas, carrols, and pears?

bffering Meat/Meat Alternates

at Lunch

You ¢2an seree the B/MA N 1
or 2 foad ttems [the malo disk
of the main dish and £ other
food), BUT:

» [Li3 casier to count the MALA K
il & int the main dish only.

» Whex the M/MA 35 split bebween
2 foods, It is a good idea to
merchandise and sceve them
togethet :

Eample (grades 4.12):

Minestrene Saup . vvuxveennn Y4 oz WHA +
VioupViF +
Y g 62

Qrilled Cheese Sandwich ... Zng (/B8 +
1% 0z M/MA

Fresh Banana.............. 14 eup VIF

i ... tther food
Choica ol Mtk .. .. 8oz MILK

How coufd you offer tha M/MA o Ineroass
chances that i will count foward the foed
compenent requirement?




Counting Meat/Meat Alternates

at Lunch

To count the M/MA components
» Stdent must take e least the minimum
required amount (L5 Lo oz, depending

on agefgrade groug} in the enirée only or
I the entrée and one other food.

Exsmple [Grades K-3):
Bee Roll oz LAy

" Fried Rice {1 m MMA)
Colory Sticks wilh Dip
Frull Gozktail
Choice af Mitk

QU5 3=

What /MA can yeu clalm if a
stutient lakas the fellowiag as
part of a reimbursable meal?

& Bgg floil

* Pricd Rice

# Epg roll and Fried Rice

{FiP; 1 is easier to count M/MA

when the tirda eontzins 2 of
he minimum M, MA)

Counting Meat/Meat Alternates

at Lunch

To ¢ount the M/MA component

# Student most take at Jeast the minimum
required amount (115 2 oz, depanding n
agejgrade group) in the entrée only ar in
the antrée ind ene other mem flem.

Example [eptional patiers for grades K-3):
Ege Roll (1 oz MALY)
Fried Rice (¥ oz MO
Celry Sticks with Dip
Fruil Gocktait
Cholee of Mitk

‘What 3,/MA can you clalmif 2
student fakes tha foflowing as
part of a raimbursabis meal?

« Tgg Rotl

» Pried Rice

# B poll end Frivd Rice

{TIP: It is casler to 2oont M/MA

when the enirés zontatns afl of
the minimum N/MAY

Combination Foods with OVS

at Lunch

{Grades 4-12) Far each memc
Spaghetil and Megt Sauce. . v DOR MAMA & + How many food ftems?
TavgO/B +
S eup Y/F » What is Lhe smaliest
Gerlic Bread 1uvyeoe s number of food kams
Tassed Salad w/ Dressing thal could tamprise a
Fresh Apgle. . reimbursable meal?
Chaire of Milk.
Chicken Drumskicks. ... . v0e.. ... oz MMA
Whole-Whaat Rell. .
Sweet Teas, ..

Cerrol Sticks.




Sample Lunch Menus &s=is

Pood ftemis Fiod Crnepennents o liems Food Lompaients

Lasngna OR Taco Fotket 1% 0z /MA + o S & 1% oz MAMA +
15vg BB Darkic Bresd OF Beamul 2708 G/B

Green Salzd wrmcsing. Htup W Buter £ Jally Sandwieh

Presh Barana Hall Heup¥F Tossed Sakod whlresies Vicup VT

it of ki Vipink (84 o) Apple Hup¥E

Tartbtrger oo Bun ateap, 1% 02 M/MA + Choice of ¥k it (B floz)

‘maacard) Ot Gicira 2 vy BB Chicken Drumsicks O 143 oz /R

Hggrets wxsare, Rodl Cajun Fish Fikt

FtatsRoundsvhaimp  BammpWF Scaumned R Isqge®

Froil Cockualt Y up¥iF Canot Bicks with ip - Woup VIF

Datmeal Coakic Kiifrult Vecup VP

Ghoice of Mtk Yepint (3 at) EBread Putkiing .

e T Ty TR Choiosof Mil 3 pint (8 0 0z}

wuyt OR Bean & Cheess 20 Q3

Burrila wiesta

frpen Beans Yeup VT

Feacbes Viesp¥iF

Lern-fat VautilTa Puddhing

Chmice of MI: Wnirt [Ef oz

Sample Lunch Menus @iz
. {Grades -5}
Food Htetme Fooet Cosponents Fond Jemmas ool Companmts
Lasagna OR Taco Pockat,  Zoc MM+ I o O/ SpagheltifMaal Sauce® 2oz 3/MA+ 2avg (B
+%ap WP Bread OR PB & Jelly

Greon Szladwhressing  Shcap VP Sandwinls
{igtian Bread Zsvg 0D ‘Tessed Salad widressing  Vorop V¥
Bamama Facap VP Fresh Appic Yeoup VP
Chfes of Milk ¥epimt {8 D} Choicaof Milkk ¥ pirt {8 ex)
lamburgeronTun DR oz MMA + Lwg (/B B5Q Chicken Dromsticks 2 mc H/MA
Thicken Hopgets ol 0 C3jur Fish Flict
Polsts Roundywi/Cateup ¥ eup V/F wlemen y
Fruif Cockdail Yitop VP Sweet Peas . LELY S
Unfmmtal Cookie: Yoavg O Carmt Stieks w/ip Vieap WP
Chale of M% ¥ pinl {8 i oz} ub-'m?é?[s Rt ';:cng;;r

- ain. g
Flago Bareheich lmarofemsun) Loz MMA + 20 G/ gy 10 pricyr O

OR Bean & Chesse

Burrilo wiSalss
Grenn Beans Fecup W/F
Feach Shoes Yacup¥F
Rico Pudding Yy G
Chalee of Milk bipimt (B 07)

Taco Bar Lunch Menu #1

{Grades 4-12)
Taco Shelis Fresh Balsa
Seasoned Meat Sour Cream.
Refried Beans Guacamole
Spanish Rice Baby Carinis
Tortitla Chips Cucumber Skces
Chopped Lettuce  Choice of Frait
Diced Tomato Chpoice of Mik
Grated Cheese Qatmeal Cookie
How many faod componets?

How many food items?

10




Components & Food ltems for
Traditional Food Based Menu .
» Meat/Meat Alternate = Vegetables/Eruits

— Seasoned meat - rFTlJnirie)d beans (if not

— Grated cheesz mal

~ Refried beans (if not vi) - gpozped istiuce
« Milk « Dicai tamatu.es )

- Choice of milk : (F;rﬁchasr:ésl: {if creditable)
+ @Grains/Breads — Baby camots

— Taco shells - Cucumber slices

- .?DaTIBh fice — Choice of Fruit

= Tordla chips « Other foods

— Sour Cream

— Catmeal Cookie

Taco Bar Lunch Menu #2

{Grades 4-12)
@ Choose ! (2oa M/MA + tavg G/B):  » Chooe Ior more {% cup V/F):-
Beef Tacos (2) Baby Carrois
Bean Tasos (2) Cuewmber Slices
# Choose | (sve G/BX Chuice of Fruit
Spanish Rice + Choose 1 (81 o5 Milk):
Tartilia Chips Cholee of Milk
® Choose 1 or more (% cup V/F): = Choose up ta 2 condiments
Chopped Lettuce or desserts:
Diced Tomata Grated Cheese
Fresh Salsa Sour Cream
Guacamole
Oatmeal Cookie

Taco Bar Lunch Menu #1

{Grades 7-12)
Taco Shells Sour Cream
Seasoned Meat Guacamole
Refried Beans Baby Carrots
Sparish Rice Cucumber Slices
Tortifla Chips Choice of Fruit
Chopped Lettuce {hoice of Milk
Diced Tomato Whole-Wheat Sugar Coakie
Grated Cheese Carrot Cake ©
Presh Salsa

How many foed components?
How many food itemsT

11




Components & Food Items for
Enhanced Food Based Menu

= Mem/Meat Alternate
— Seasoned meat -
- Graled cheese
— Relried beans {iF not v/
*  Graing/Breads
— Taco shells
— Spanishrice
— Tortilla chips
— Whole-whent sugar conkie®
— Carvot Cake®
— *iflargeenongho=1GA

= Vegetebles/Proits
- Refricd beans {if et m/ma)
~ Chogped Jetues
— Diced tomstons
— Fresh solso
— Guacamole
~ Bzby cemois
— Cucumber slices
— Cheice of Fruit
= Milk
- Choice of milk
= Other foods
~ Sour Cream

Taco Bar Lunch Menu #2

{Grades 7-12)
« Choose1 {Z oz M/MA + 1svg G/B):
- Beaf Taces (2)
Dean Tacos (2)
« Choose 1 (1svg G/3):
Spanish Rice
Tortilla Chips
# Choose 2 or more (¥ cup V/F):
Chopped Letiuce
Dieed Tomato
Fresh Salsa

Tniesagart Lacd Dawnl Kecu P

& Choose 1ormore (% cup V/Fh
Baby Carrots
Cueumber Slices
Ghaice of Fruit

& Choose 1 (8 {l oz milk):
Choice of Mifk

#» Choose 1 (1 6/B):
Whole-Wheat Sugar Cookie
Carrot Cake

& Choese up to 2 condiments:
Grated Cheese
Seur Cream
Guacamole

How do you feel about OVS at
hanch?

f

o
°
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What's for 'Breakfast?

Breakiasts offered ta students The 4 breakfast fpad Rems are:

must sontain: 1 1 serving of ik

* 4 jood jlems; 2 1 serving ef fuice/freit/vegelable

# from3 or 4 foed components; 3 2 servings of grains/vreads {G/8)

» in at lpast the minimum serving & or 2 servings of mealimeat aliemale (M/MA)
sizes for Lhe approprizrs 4 DR ) serving B/ and | serving M/dA
ape/pradz group UR An ogival bination of M/MA and 6/

The breakiast fobd companents are:  age/gmde groups establisied for breakdast
= Mk .
& Apns 12
Jui it/ Vegolal Vf
+ Juice/FruitfVegelabls (V/F) . P o (305 3-4)

# Grains/Breads {(G/B)
ARBIOR » Grades K-12

& Meat/Meat Alternate (MAA)

£00d BRI PIRE

G/B or M/MA or Both
at Breakfast?

For grades ¥-12, schon? For oampe!
breaktasts must offar: 260 2 AMA T8/8 + 1 Hfpts
2 sig /B Bagel (1.5 0z} Rard-cooked Egg = Bausage Bisqult
N N "R z} e .

(serving skes vary) {1 e {1 0z equivalent

on e Waflle (2.2 02) MMA + 90z G/B)

* Pralit-DNavared A
2 0z M/MA g Topert(icop) = Breakfust Bumrito
{1 o2 equitalent each) Haflin (3.807) serving}
< Ontal * Coltaga Cheese

o (Ua {1 cup) -Ollmaitpoked)
Lz M/MA and | 50 /B Gromand  ~SmusapeLinka ko

o Toast (3 oz) ﬁ::ﬁuﬂﬂﬂk‘nl lor)
An pquivalent combinalion ¥ = Ghessa {1 07) a0
of M/MA and G/B onst {8 o2)

Sample Breakfast Menus pamsv

Fhod Jtems Food Gorponsuls Koo lrms Food Components

Asroried Careal 1wy & Teastad Ham & Chease 15t O/D 4 Lor MMA

Toast & Jam 1avg BB Santhwich 1Lt

Grangs Juice 1 cup VT Tineappie Chunks Y cop VP

Mk 8 oz MILK Milk Sax MILX

Chestz & ¥pe (hessdills. I wg B + | oz /A Baked Prench Toasl loz MAdA & Lyvr /B
with Saisy Orange Wedges Yicap TF

Appleszuee YicupY/F M 802 MILK

foitid 8 oz MILK

Firoedogert (hor)  EMAM
Bagellall wich Jety Lo OB
Dried Frufl Mix Won¥F
Mk 8oz MIEK

13




Reimbursable Breakfasts

Beneral requirements for OVS af breakfast {optional at all grade levels):

# Schools must offer &t least the minimusm servings sizes of all
4 food ems from 3 or 4 food components.

# Btudents must select al leasi 3 food items.

® Must take ful! servings to count towzrd a reimbursable meal
« Mzy decline any food ifem, including the milk.

# May take a smaller portinn of the declined food item.

@ DBreakfzst must be priced as a unit.

IS itionat Posa fsc e oaming - -

Counting Breakfast Food Items

To tount the V/F foad Hem: To count 1 G/B food Rem:

# Student must take the fall * Student must take at least
hal-cup minimum of any 1 full serving sepatateiyorina
vegetable or fuif or combination food, such as:
full-strength juice. + Burtito

# (an be combined with other + Sandwich
food itema. For example:

+ Fruit turnover To ¢oitat 1 M/MA food Rem:
« Burrito and salsa & Student must take at feasta 1 oz
equivalent of M/MA.

s e Based B Py

Mind Your G/Bs and M/MAs
in the Morning at Breakfast!

When offering 2 6/B or 2 M/MA food Example [grades X42):

feems: Bagel (2 6/B)
© May be 2 differant foods, Bgg {2 MAMA) {1 large)
. Orange Wedges (1V/F)

# May be 2 servings of the same faod, ik (807)
Fo cleir relmbursement: What If a stodent takes baget and sgg eniy?
= Atleast 3 foud ftoms must be sol What are possible reimbursable meals?
« Only 2 servings fram M/MA or G/B can

be counted (i, a matinum of 2

sarvings from elther or both of these

eomponenis covnk loward a

reimbursable mest).

14




Possible Reimbursable Meals

Bagel, eqg, orange wedges, mitk
Bagel, egg, orange wedges
Bagel, egg, milk -
Bagel, orange wedges, milk
Egg, orange weadges, milk

Bagel, orange wedges

Bagel, milk

Ega, orange wedges

Egg, milk

*» = 8 =

Breakfast Combinations

Combination foods ag breakdast are foods
containing more than ! food item:

Examples:

» (heese and Egg Quesadilla

# Baked French Toast

# Breakfast Burrito

¢ Sausage Biscuil (served together)

PUS ettty L

Consistency Counts

To minimize confusion among cashiers, consider
planning daily menus that have:

® The same number of food items.

# The same number of cheices within food items,

[y r—r——
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Production Planning Tips
To achieve the OVS goal of less food waste:

* Keep accurate ména production records.
¢ Use forecasting to plan foed quantities.

¢ TUse cycle menus.

TSR e A AU g

School Nutrition Staff Roles

Manu planners: LCooks:

» [Man tasty, attractive menns # Prepare the planned menu
featuring students’ cultural and as directed.
ethric favorites. » Follow standardized recipes.

® lnelude consistert numbers offood o ponion foods accurately.
itenis and food item cholces daily.

# Review menus to ensure meals meat
daily and weekly requirements.
# Communicate menus to other staff.

» Educate students, leschers
about OVS,

School Nutrition Staff

ROieS {continued)

Servers: Cashiers:

* Display food choices clearly, # Review the planned menu:
attmctively. = Food items

# Ensure correct portion sizes. + Serving sizes

+ Bncourage students to selecta + Reimbursabie meals
compkte meal, s & Remind students of choices and
* Enthusiastic commenss unit price.
* Merchandising » Practice!
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Meal Service Efficiency

Tssue: "OVS meaf service

izkes too much time.”

Sefutions to try:

» Edueate studants, adilts.

» Rearrange service arca to
improve flow.

# Add a eashier during rush times.

® Post choices at start of
service line.

¢ 1ise posters, table tents, ere. 1o
explain concept of OVS.

Issue: “Offer more chefces?! Gur .
serving space it already cramped!™
Solutions fo frv;

» lse smailer size serving pans.

o Use tiered shelving,

» (ffer combination foods.

# Purchase mobile serving
counters/carts.

Alternative Meal Service

tssue: *How do | recognlze adequate
portions kn self-service situations?”
Solutions to frm

& Know the planned pertion sizes.

» Plan censistent portions of
similar foods.

# Pre-portion some foods.

# Use portion confrol serving
uiensils where feasible.

® Display s sample portion for
students and cashier.

» Educate students, adults.

issue: “How do we fmplement
0VS with a pre-pack or pre-plate )
delivery sysiem?"

Solutions to try:

# Individually portion or package
sach foed item.

& {onvert to modified iulk delivery
{portion some items at point of
service).

Censider the cost of packaging,
storage, transportation, and labor,
along with the cost of saving
expectad from implementing OVS,

Training School Nutrition Staff

Concemns: Strategles:
® Resistance to & Understand reasons for changes.
change. o Recallthe berefts ofOVS,
» Time and space _ .
limitations. @ Jeof realistic goals, implement graduoally.
» Sympathy for & Kesp communication oper

students. # Reward success!

AR ERENg
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Teaching Students

toncerns: Strategies:

® Number of items » Encourage shidents o selest cemplete meals.
o select # Use age-appropriate materizls (posters, table

& Portion sizes tents, other signs} at the point of service,

# Pricing ® Promoie consistent, key messages.

+ Give hands-er demonstrations.
« Enfist teachers’ help.
& Remind them agzin and again.

Trabionat Fans Bozed Minu FLISIHE.

Convincing Administrators

Concerns: Strategies:
» Slowmeal service. » Participation in planning

# What benefits? # Preseniation of goals, benefits
) # Demonstration of meal service

# Open communication

Educating Teachers

Concerns: Key poinis:
# Slow mezl service. » Btudents select foeds,
@ Students should take and est all » Students may refuse any food
foods. item.
Strategles: . Stude_nts .maytake any
, combination.
* Pres_enm::;fxf goais, benefis, ® Combination foods count as more
. Parhl ipation in planning than 1 food item,
® W encourage students o take
# Demeonstration of meal service. complete meals.

& Coltaboration to edueate students.
# (pen communication.

o Sanad Facdd Wated Ay Srasss.
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Promoting to Parents

Tonserns: Ney messages:

+ Students should {ake and eat 2lf fooss, » Students can make food seiections, and
* Students ean't make wise foad ehoits. will mare: likely eat what Eiey selocl,
» Students lase benefits If they decline * Barents and other adulls teach kds—by
Toods. ' example—n make healthful choices.
® Rirls won'l get #nough to ear. » We enconrage shudents to seloct 2!l foods
: nifered.

# Same pries jor less fond.

® Policy for extra pordione al exlra cost is
Stratagies: enaffecied by OVS.

® Presentation of goals, banefits.

& Invile Lham in nhserve meal service.
# Newsletter updales.

* {Open commnicztion.

raziing 4 £ s e Plamming

Questions?

* Please send your questions to me via email
at cynthia.loechler@dpi.state.wi.us

Thanks for participating!

+ Mark your 2007 calendar for our training sessions
in Madison on .

— Thursday, Jamary 11, 2007

— Thursday, May 3, 2007

Stay tuned for more inforeation on our March
13% trajning session. We may be trying some new
technology!!!
Have a very Happy Thanksgiving and 2 wonderful
Holiday Season

19




